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Subject:  "Beds  and  Bedding."  Information  from  Bureau  of 
quoted  material  from  magazine  article  by  Phoebe  Cole. 
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"A  good  bed  is  like  a  good  person  --  some  of  its  best  qualities  are 
hidden  away  down  deep  inside,  and  never  show  to  the  casual  observer." 

So  states  an  authority  on  beds. 

"Considering  how  long  we  expect  to  use  a  newly  bought  bed,"  she 
continues,   "it  is  obvious  that  each  bed  in  the  house  should  be  .just  as  good 
as  the  family  income  will  possibly  allow.    Plenty  of  hot  water  for  the  morn- 
ing bath  and  shave,  the  best  breakfast  in  the  world,  and  the  jolliest  news  in 
the  morning  paper,  can  scarcely  neutralize  the  bad  effect  of  a  night  spent  on 
a  hard  bed,  a  creaking  set  of  springs,  a  lumpy  mattress,  or  with  an  inadequate 
amount  of  bedding  that  has  forced  one  to  lie  all  night  curled  up  in  shivering 
co  ils . 

"Young  housekeepers  with  a  limited  budget  who  are  doing  their  first 
furnishing,  would  do  well  to  shop  first  for  springs,  mattresses,  pillows, 
and  such  blankets  as  were  not  included  in  the  hope  chest,  and  then  spend 
what  is  left  on  the  beds  themselves.    Yet  how  often  is  the  process  reversed. 
A  handsome  bedroom  suite  is  bought,  a  lovely  rug,  cosy  chairs,  smart  draperies 
and  bed  covers,  perhaps  a  chaise-longue  and  a  pretty  desk.    By  that  time  the 
bedroom  fund  is  about  used  up,  so  cheap  springs  and  a  mattress  are  the  final 
purchase .  " 

We  must  admit  that  what  she  says  is  true,   in  a  good  many  homes.  In 
our  zeal  to  have  our  bedrooms  attractive,  we  forget  that  the  bed  is  the  most 
important  piece  of  furniture  in  the  room.     If  we  can  have  only  a  limited 
amount  to  spend,  we  should  economize  on  everything  but  the  bed,  especially 
the  mattress  and  springs.     For,    provided  we  don't  stay  up  too  late,  listening 
to  the  radio,  we  spend  about  one-third  of  every-  twenty-four  hours  in  bed. 

Whether  a  bed  is  comfortable  or  not  depends  on  the  springs  and 
mattress.     Whatever  springs  you  choose,  remember  that  comfort  comes  first. 
Be  sure  that  the  springs  are  substantial  enough  to  support  your  weight  with- 
out sagging  too  much  in  one  place;  at  the  same  time,  they  most  "give"  enough  • 
to  make  the  bed  comfortable. 


There  is  a  wide  choice  in  mattresses.     Curled  hair  probably  makes  the 
best  and  most  durable  mattress.     While  it  costs  considerably  more  than  felt 
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or  cotton,  it  lasts  longer,  and  can  be  renovated  from  time  to  time.  Good 
mattresses  are  also  made  of  cotton,  felt,  and  kapok.    Besides  the  filling  of 
the  mattress,  there  is  the  covering  to  be  considered.    Plain  striped  ticking 
of  good  grade  is  one  of  the  most  practical.    The  better  grade  mattresses  have 
straps,  for  handling  and  turning,  h 

Remember  what  I  said  last  week  about  labels,  on  food  products? 
Sanitary  bedding  laws  have  been  placed  on  the  statutes  of  about  half  the 
states;  these  laws  require  that  every  pillow  and  mattress  shall  have  attached 
to  it  a  label,  telling  the  name  and  address  of  the  maker,  and  a  true  statement 
of  the  material  it  contains.    Be. sure  to  look  for  the  label,  when  you  buy,  un- 
less you  are  getting  a  nationally  advertised  -product  which  you  know  is  the 
best . 

Every  neat  housekeeper  wants  to  keep  her  mattress  clean,  and  well  aired. 
A  slip-on  cover  of  unbleached  muslin,  home-made,  is  excellent  for  keeping  the 
mattress  clean.     Give  your  cotton  mattress  a  sunbath  occasionally,  but  never 
allow  it  to  be  hung  over  a  clothesline.     It's  never  the  same,  after  such  treat- 
ment.   The  topography  is  changed,  and  what  used  to  be  a  nice  smooth  plain, 
becomes  a  valley,  with  hills  on  each  side. 

We  might  mention  the  pillow.     In  order  to  keep  the  ticking  of  the 
pillow  from  becoming  soiled,  make  a  close  fitting,  thin,  muslin  cover,  buttoned 
or  basted  at  one  end,  so  that  it  can  be  slipped  off  occasionally  and  i,vashed. 

Which  reminds  me  that  some  one  asked  the  other  day  how  to  wash  pillows. 
The  process  is  described  in  the  laundry  bulletin. 

Now  that  we  have  decided  to  buy  good  beds,  even  though  we  must  wait 
for  Oriental  rugs  in  the  bed  room,  we  might  look  over  the  question  box. 

Here's  a  good  one:     "Does  liver  need  to  be  soaked  in  cold  water  be- 
fore cooking?" 

Ho.  Liver  is  not  improved  in  either  flavor  or  tenderness  by  soaking  in 
cold  water.    On  the  other  hand,  some  of  the  valuable  food  substances  are 
probably  soaked  out,  and  lost  in  the  water  which  is  discarded.     If  the  liver 
has  a  tough  skin,  or  if  it  has  large    blood  vessels  running  through  it,  trim 
them  off.     Then  wipe  the  liver,  with  a  clean,  damp  cloth,  and  proceed  with 
the  cooking. 

Second  question:     "I  have  juices  left  over  from  canned  fruits  and' don't 
know  how  to  use  them  up.    Can  you  suggest  ways?" 

This  is  an  easy  one.     Left-over  fruit  juices  can  be  combined  and 
used  in  fruit  drinks.     Children  especially  like  these,  as  part  of  the  mid- 
morning  or  mid-afternoon  lunch.    Almost  any  combination  of  fruit  juices 
can  be  used  in  this  way.    Fresh  orartge  juice  or  lemon  juice  is  very  good 
mixed  with  the  canned  fruit  juice. 


Third:     "Do  you  have  a  recipe  for  baked  bananas?" 
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Yes  indeed,  and  so  would  you,  if  you  had  a  copy  of  the  radio  cookbook. 
Speaking  of  bananas,  do  you  know  that;  a  firm,  bright,  yellow-skinned  banana 
really  is  green?     It  isn't  ripe  till  it's  speckled  and  beginning  to  get  soft. 
And  it  isn't  easily  digested  till  it's  ripe.    There,  draw  your  own  conclusion. 

Maybe  I  had  better  give  you  ray  recipe  for  Baked  Bananas.    Now  we  have 
a  perfectly  good  dessert.     If  we  had  a  main  dish,  and  a  vegetable,  and  a 
salad,  we'd  have  a  dinner  menu.    What  would  you  like  to  have,  with  Baked 
Bananas  for  dessert?    How  about  some  cold  slaw?    That  will  take  the  place 
of  salad.    Then  we  can  have  mashed  potatoes,  as  our  vegetable,  and  —  do 
you  suppose  there  _is_  anything  new,  we  might  cook?    Sausage  and  hot  baked  . 
apples  —  ah]     there ' s  a  tasty  combination]     Serve  the  sausage  and  hot 
baked  apples  on  the  same  platter. 

And  here's  the  recipe,  for  Baked  Eananas ,  with  Lemon  Sauce:     Six  ripe 
bananas,   (and  remember  they're  not  ripe  till  they're  speckled  and  softish) 

6  ripe  bananas  2  tablespoons  lemon  juice,  and 

1/3  cup  sugar  1/8  teaspoon  salt 

2  tablespoons  melted  butter 

Five  ingredients:  (Repeat) 

Peel  the  bananas.    Then  scrape  them  lightly,  to  remove  any  stringy 
portion.     Split  in  half,  lengthwise.    Place  them  in  a  shallow  baking  dish, 
and  pour  over  them  a  mixture  made  of  the  sugar,  melted  butter,  lemon  juice 
and  salt.    Bake  in  a  moderate  oven,  until  brown.     Serve  from  the  dish. 

Beginning  with  the  Sausage  and  Hot  Baked  Apples,  our  menu  is  as 
follows:     Sausage  and  Hot  Baked  Apples;  Mashed  Potatoes;  Cold  Slaw; 
and  Baked  Bananas. 

Tuesday:   "Making  the  Living  Room  Livable." 
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